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Q.1(a) Explain the term Mise-en-place by giving suitable example. [5] 
Q.1(b) How is Mise-en-place related to the success of a Restaurant? [5] 

   
   

Q.2(a) Distinguish between various forms of Menu Presentation.  [5] 
Q.2(b) Explain Cyclic Menu, its advantage and limitations.  [5] 

   
   

Q.3(a) Compare Entrée and Releve course giving two examples of each course. [5] 
Q.3(b) Plan a four course French Classical menu. [5] 

   
   

Q.4(a) Compare different types of billing method. [5] 
Q.4(b) Explain Triplicate system of bill check with the help of suitable flowchart. [5] 

   
   

Q.5(a) Classify Non-Alcoholic Beverage and discuss origin of coffee.  [5] 
Q.5(b) Distinguish various types of Coffee.  [5] 
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